COOKING 
IS FUN 


At The Southern Living. 
Cooking School. 


he Southern Living. 

Cooking School is 
coming 

to 40 Southern cities this 

year with brand new programs 

to make cooking almost as much 

fun as the Cooking School itself. 

You'll learn great new recipes 
and some old Southern 
favorites. There’ll be door 
prizes and free booklets and 
coupons. We’ll talk about 
planning menus for your family 
and entertaining special 
guests—everything to bring out 
the best of the Southern 
hostess in you. 

To find out if your city is 
hosting the Cooking School, call 
your local newspaper. You'll see 
how much fun cooking can be! 
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Pumpkin Cupcakes mix up fast, but they disappear even sooner. Cupcake 
lovers will reach for seconds, so be sure to allow for more than one apiece. 


Whip Up a Batch of Cupcakes 


If there’s a child at your house, you 
probably already know about the virtues of 
cupcakes. They’re easy to make, easy to 
serve, and what’s more, children love 
them. They’re a natural choice for school 
parties, birthdays, or any other occasion 
that involves children. 

Cupcakes are also ideal for an after- 
school snack or a quick family dessert. For 
example, try Golden Vanilla Cupcakes 
when you want to make a home-baked 
sweet in a hurry. These call for commercial 
frosting (any flavor will do), so they’re 
ready in even less time than usual. 

Don’t wait until Halloween to sample 
Pumpkin Cupcakes; since they’re made 
with canned pumpkin, they’re appropriate 
any time of the year. The rich pumpkin 
flavor and cream cheese frosting make 
them popular with adults and children. 


GOLDEN VANILLA CUPCAKES 
¥, cup butter or margarine, softened 
Ys cup sugar 
1 egg 
1% cups all-purpose flour 
2¥% teaspoons baking powder 
Y, teaspoon salt 
¥%. cup milk 
1 teaspoon vanilla extract 
Commercial frosting 


Cream butter; gradually add sugar, 
beating at medium speed of an electric 
mixer until light and fluffy. Add egg, beat- 
ing well. Combine flour, baking powder, 
and salt; add to creamed mixture alter- 


nately with milk, beginning and ending 
with flour mixture. Mix well after each 
addition. Stir in vanilla. 

Spoon batter into paper-lined muffin 
pans, filling one-half full. Bake at 350° for 
18 minutes. Frost with commercial frost- 
ing. Yield: 1% dozen. Mildred Tipton, 

Edna, Texas. 


PUMPKIN CUPCAKES 
4 eggs 
1 cup vegetable oil 
2 cups sugar 
2 cups all-purpose flour 
1 tablespoon pumpkin pie spice 
2 teaspoons baking soda 
1% cups canned pumpkin > 
Cream Cheese Frosting 


Beat eggs in a large mixing bowl; add 
next 6 ingredients, aad mix well with an 
electric mixer. Spoon batter into paper- 
lined muffin pans, filling three-fourths full. 
Bake at 350° for 25 to 30 minutes. Let cool; 
frost with Cream Cheese Frosting. Yield: 
2 dozen. 


Cream Cheese Frosting: 

¥, (8-ounce) package cream cheese, softened 
3 tablespoons butter or margarine, softened 
2% cups sifted powdered sugar 

2 teaspoons vanilla extract 


Combine cream cheese and butter; beat 
until light and fluffy. Add remaining ingre- 
dients; beat until smooth. Yield: enough 
for 2 dozen cupcakes. Jeri Rieken, 

Lubbock, Texas. 


